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Wacky cake — 
1¥% cups flour _ 
1 cup sugar 
Ym teaspoon salt 
_lsteaspoon baking soda 
‘3 to 4 tablespoons baking 
cocoa — 
1 teaspoon vanilla : 
_ 1 teaspoon to 1 tablespoon | 


ca 


Sift the dry ingredients into an 
ungreased 8 x 8-inch pan. Make 3 
holes in the dry mixture. 

Put vanilla into one hole, vinegar 
into the second hole and oil into the 
third. Pour the water over all and 
beat with a fork until all ingredients 
are well mixed. (Or just mix every- 
thing in at once.) 

Bake at 350 degrees 25 to 35 
minutes, until cake tests done with 
a toothpick. Good served withjusta 
~~ dusting of confectioners’ sugar or 
one of the following toppings. ee 
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Z vinegar 

y ¥ cup salad oil 
*. 1 cup water 
0) 


Crunch topping 
(from Pat Jacobs) 


Y%4 cup melted butter 
1 cup chocolate chips 
lcup graham cracker 
crumbs 
Ye cup chopped nuts 


Mix ingredients and spoon on top 
of cake while it is still warm. 


Nut-coconut topping 
(from Marje Donovan) 


4 tablespoons soft butter 
#3 cup brown sugar 
2 tablespoons cream or milk 
Chopped nuts 
Coconut 


Bake cake only 25 minutes and 
cool slightly. Mix above ingredients 
using as much coconut and/or nuts 
as desired. Spread over cake and 
return to oven at 350 degrees for 5 
minutes, or until topping bubbles. | 
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